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Quick Method for Estimating co, in Cucumber Brines

Commercial cucumber briners are actively interested in
evaluating the "controlled fermentation process" recently
developed by our laboratory (l1). The process includes use of
nitrogen for purging of the brine to remove dissolved CO, and
thereby prevent bloater formation. We devised a method for
determining CO, in brines (2), but results from the analysis
cannot be obtained until the next day. Although our method is
highly suitable for use in certain types of brining research,
it is desirable to learn the results immediately in some
instances, particularly when one is testing the efficiency of
CO2 removal from brine by the purging system,

The Harleco CO, Apparatus (3) was designed for rapid (about
one minute) determination of CO2 in blood. By careful handling
of the sample, this simple apparatus can be used to determine CO,
in cucumber brines. It is important to recognize, however, that
blood has a pH of about 7.0, while that of fermenting cucumber
brines varies between about 5.8 and 3.1. Co, is trapped in the
bicarbonate form in blood and is not volatile; but, at pH values

below 6, as with brines, the CO, is highly volatile and easily

2

lost. Extra care must be taken in sampling and analyzing for CO2

under these conditions. The following procedure is recommended:
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